
 
 
 
 
 

 
 
 
 

Taste of the Kitchen 
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Thank you to the farmers & ranchers who continue to support us with great ingredients. 
An 18% gratuity will be added to parties of 6 or more.  Thank you for joining us. 

 

  
Sunday, January 22, 2012 – Chef de Cuisine Dennis Phelps 

 
We believe that gathering together around the table & sharing good food & drink 
connects us as family, friends & a community. It is why every afternoon & evening,  

since the day we opened, our staff gathers around our 
 Community Table to enjoy ‘Family Meal.’ 

 
Our tasting menu is designed to let you share in this timeless ritual & features some of our 

favorite tastes of the season served family style. 
 

 

Koberstein Ranch Beef Heart Carpaccio -- hard cooked egg, fennel, capers, shallots & olive oil 

Ingrid’s Maine Mussels -- garlic, chili, thyme & cream 

Gioia Burrata -- grilled kale, hazelnuts & lemon 

Escarole Salad – blue cheese, parsley, walnuts & pedro ximenez sherry vinegar 

Hand Rolled Celeriac Gnocchi – black trumpet mushrooms, haystack chèvre & thyme    

Koberstein Ranch Filet Mignon Pan Seared -- wood roasted cauliflower & green peppercorn sauce 

Rogue Oregon Blue & 2r’s Farm Honey 

Pot au Chocolat 

 

$42 per person 

Requires the participation of the entire table. 

Please ask about suggested wine & beer pairings. 


